Abstract: AAC Oriental 200 is a doubled-haploid line. It was produced via microspore culture from the F 1 hybrid plants resulting from a cross between the oriental mustard cultivars Cutlass and Forge. AAC Oriental 200 has a higher (7%) yield than the check cultivar Cutlass and similar levels of blackleg and white rust resistance. AAC Oriental 200 is well adapted to all mustard growing areas of western Canada.
Introduction
Brown and oriental mustard [Brassica juncea (L.) Czern.] is an amphidiploid species originated from the interspecific hybridization between Brassica rapa L. and Brassica nigra (L.) Koch. It has been used as a vegetable, a condiment, and as oilseed. In Canada, B. juncea is grown as a condiment mustard crop in the western provinces. Low oil and high protein contents are the desirable quality traits for condiment mustard.
AAC Oriental 200 is an oriental mustard (B. juncea) cultivar developed at the Saskatoon Research and Development Centre, Agriculture and Agri-Food Canada (AAFC-SRDC). It was issued registration no. 7834 by the Variety Registration Office, Canadian Food Inspection Agency, Ottawa, ON, on 23 Oct. 2015.
Pedigree and Breeding Methods
AAC Oriental 200 is a doubled-haploid (DH) line. In 2009, the oriental mustard cultivar Cutlass was crossed with the oriental mustard cultivar Forge to produce F 1 hybrids. The resulting F 1 plants were used as donor genotypes to produce DH lines via microspore culture according to the protocol of Lionneton et al. (2001) with the following modifications: the donor plants for microspore culture were grown at 10°C day -5°C night conditions and 0.001% colchicine was added to the initial culture media to promote chromosome doubling. In total, 178 DH lines were produced and evaluated for agronomic performance including maturity, growth vigour, lodging resistance, and quality traits (protein, oil, and chlorophyll contents) in a tworeplicate nursery at Saskatoon, SK, in 2011. Twenty-five DH lines with high-yielding potential and desirable quality traits (low oil and high protein contents) were advanced to four-replicate yield trials at three locations in 2012. Based on the agronomic performance and quality traits observed in these trials, the DH line O60DH17 was selected and further evaluated in the Co-op Mustard Test in 2013-2014. O60DH17 was registered as AAC Oriental 200 in 2015.
A subsample of approximately 60 g seed from each plot of two replicates from trials with a coefficient of variation of <16% for yield is cleaned of chaff, dried for 48 h, and then used for quality analysis [Prairie Recommending Committee for Oilseeds (PRCO) Operating Procedures Appendix B (Condiment Mustard)]. Oil and protein contents were determined by nuclear magnetic resonance spectroscopy, while chlorophyll content was analyzed by solvent extraction of chlorophyll and spectrophotometry ). Glucosinolate content was measured using the method described by Raney et al. (1995) .
Performance and Adaptation
Based on the evaluation in the yield trial in 2012 and the Co-op Mustard Test in 2013-2014 in western Canada (Saskatoon, Scott, Swift Current, and Vanguard, SK; Oyen, Lethbridge, Coaldale, Taber, and Medicine Hat, AB), AAC Oriental 200 had a higher (7%) yield than the check cultivar Cutlass, but the difference was not statistically significant (Table 1) 
Other Characteristics
Lodging: There was no difference in lodging resistance between AAC Oriental 200 and Cutlass.
Blackleg disease: Resistance to blackleg disease was evaluated in field disease nurseries in 2014 following the protocol described in the Prairie Recommending Committee for Oilseeds Operating Procedures for Condiment Mustard (PRCO 2009). AAC Oriental 200 had a similar level of blackleg resistance as the check cultivar Cutlass, and was classified as resistant to blackleg (Table 2) .
White rust: White rust evaluation, using the race 2a of Albugo candida prevalent in western Canada, was performed in a growth chamber with appropriate checks to monitor disease severity and race purity (PRCO 2009). 
